
  

Antipasti   

Green olives  £3.75 

Pumpkin and carrot soup, bread crostini (v) 
 

Winter salad of mixed leaves, Castelfranco leaves and winter vegetables 

Emilia Romagna 

Diciannove 
£7.50 
 

£7.50 
 

Fried calamari, garlic mayonnaise, sweet & sour sauce 
 

Liguria 
 

£8.00 
 

Burrata, roasted beetroot, radishes, beetroot puree (v) 
 

Puglia 
 

£11.50 
 

Sautéed chicken livers, grilled Jerusalem artichokes, balsamic vinegar 
 

Toscana 
 

£9.50 
 

Octopus salad, potato and paprika cream, grilled courgettes, lemon dressing 
 

Liguria 
 

£10.50 
King scallops, parsnip and cumin puree, Romano broccoli, parsnip crsips  Liguria £12.50 
 

Il Supremo Italian meat & cheese platter (to share) 
Fried calamari, fried zucchini, prosciutto Toscano, fennel salami, mortadella di 
Bologna, parmigiano reggiano, mozzarella di bufala, pickles 

                       £18.00 / £24.00 / £34.00 

   

Primi   

Conchiglie with nduja, burrata, tomatoes and basil Calabria £10.50 / 15.00 

Pappardelle, mixed mushrooms and fresh chives (v) Piemonte £11.00 / £15.50 

Ravioli, ricotta & roasted chestnuts, pumpkin puree, parmigiano reggiano (v) Emilia Romagna £11.00 / £15.50 

Tagliatelle, with minced beef & pork ragout Emilia £11.00 / £15.50 

Spaghettini with fresh crab, chilli, garlic and parsley Liguria £12.50 / £17.00 

Risotto with saffron, celeriac cream, celeriac crisps Lombardia £13.00 / £17.50 
   

Secondi   

Slow cooked pork belly, apple and celeriac puree  and cider sauce Lazio £19.00 

Grilled baby chicken, stewed cavolo nero, shallots, pancetta, chilli oil Toscana £22.00 

Char-grilled swordfish, rocket and cherry tomatoes salad Sicilia £23.00 

Pan fried cod, crushed potatoes, cherry tomatoes, broth with fresh clams Liguria £26.00 

Ossobucco, vegetables, mashed potato, gremolata Lombardia £21.00 

Pan fried monkfish rolled in spices, yellow pepper pure, sautéed red peppers Sardegna £25.00 

Slow-cooked lamb and red wine stew, mashed potato Umbria £25.00 

Galadari pizza, cheddar, fontina & mozzarella, tomatoes, black truffle (v) Diciannove £18.50 

Roast halibut, fried panissa, mushrooms, spring onion cream sauce Sicilia £28.00 

Fillet of beef, polenta puree, parmesan roasted parsnips, veal jus Toscana £32.00 

   

Contorni   

Wild rocket, cherry tomatoes & parmesan shaves  £4.00 

Mixed leaf seasonal salad  £4.00 

Buttered baby spinach  £4.00 

Green beans  £4.00 

Mash potatoes  £4.00 

Roasted potatoes  £4.00 

   

 

(v) Vegetarian. We only source fresh produce, delivered daily. 
Please speak to the restaurant staff if you have any allergies or dietary requirements. 

A discretionary service charge of 12.5% will be added to your bill 


